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Kids’ Tool Kit
Mixing bowl
Baking
sheet
Cutting board
Knife
Measuring cups
Measuring spoons
Rubber spatula

Hot Chicken Sandwiches
"Fast food" made at home.
Level: Medium

Serves 6

Ingredients:
1 cup cooked, chopped chicken or turkey
1 cup diced celery
1
/2 cup shredded cheddar cheese
1 teaspoon minced dry onion
1
/2 cup lowfat salad dressing
6 hamburger buns
Directions:
Remember to wash your hands!
1. Preheat oven to 350 degrees.
2. Mix all filling ingredients together.

Chef’s Choice
Hot Chicken Sandwich
Orange slices
Green beans
Milk

3. Divide evenly and spread on buns; place on baking sheet.
4. Bake for 12-15 minutes or until sandwich filling is hot and cheese
melts. Cover buns with foil the last 5 minutes of baking if bread
becomes too brown.
Helpful Hints: These sandwiches are a great way to use leftover chicken
or turkey which is much less expensive than buying cans of chicken meat.
The filling ingredients can be made ahead of time, then added to buns and
baked at mealtime. You can also save money if you buy day-old buns for this
recipe – you are going to "toast" the bread anyway. If you don’t have hamburger buns, hot dog buns make a great skinny sandwich!
Safety Tip: If you have sandwiches left after the meal, remember to get
those into the refrigerator just as soon as you are done eating. Keep leftovers where you will see them in the refrigerator and use within two or
three days.

For more information about this recipe and other fun recipes: contact your county extension office in Kansas visit
the website at www.kidsacookin.ksu.edu, or e-mail kidsacookin@ksu.edu.
This material was funded by USDA‛s Supplemental Nutrition Assistance Program (SNAP) through a contract awarded by the Kansas Department for Children and Families. USDA is an equal
opportunity employer and provider. SNAP provides nutrition assistance to people with low income. It can help you buy nutritious foods for a better diet. To find out more call 1-800-221-5689.

